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The attractiveness of a salad ss an
adjunct to a dinner, especially in hot
weather, is explained on physiological

\.. T g
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- Why Salad Is Good in Summer
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principles by a writer in The Lancet;

{London). He calls

on a hot day,

meal attractive, but is
2iso to the digestive organs. He says:

*““When there is no inclination to
or when, as It is commonly said a
person @oes not ‘fancy’ his food, there
is. as a rule, torpidity of digestive func-
tion. WHh the sight of tempting food
the work of the digestive organs is be-
gun. ‘The mouth waters,” and even the
gastric juice flows in response to a
pleasant impression. The salad, there-
fore, may fill a special and important
gap in the dietary; and when it is pre-
pared with ¢il. as every good salad
should be, it becnmes an excellent and

agreeable vehicle for conveying fat into digestive powers is undoubtedly salu-

the body.”

The writer tells us that until recent
years the salad was an almost ignored
dish in Great Britain, its preparation
being badly understood. Even now, he
says, few English people realize that
materfals for making salad grow wild
abundantly in Engiand and may be had
for the mere plucking. He writes:

dAttention to the .tak - i

m.:x that the sight of food, parti(-ularly' :;;fﬂ:;hl:h::;:' :Srr;zelmn. .
anima] food, often lessens the appetite or even ;
and that a fresh green | pame of
ealad not only renders the outloock of a | French neighbers as admirable ingrefi-
encouraging ! ents of a =alad. Y :

{ though growing abundantiy in every
eat | grassy meadow, are almost unknown as

- omm - —

B

_ |

“As a rule, a salad conveys to the
Average English mind merely a dish of
cultivated plants, such as lettuce
endive. cucumber. mustard, cress. onlon
or radish. Such excellent wild vege-

lady's smock.
stone crop, all dignified by the
weeds, are well known to our

but such planis,

materials for a salad in this country.
Dressed by the discreet addition of
sound olive oil and pure wine vinegar,
no more exceilent adjuncet o the cold
dish can be suggested. The oi] modi-
fies and ‘smoolhs’ the, peculiar flavors
vf the juices of the plant, while the
vinegar softens the tissues, renders
thern more digestible, and givea an
agreeable piguancy to the whole. The
use of salads prepared from tender
rlants by thnse who possess normal

tary, and the constitagents of raw green
vegetables contain salts which have a
favorable effect upon the condition of
the blood. In cooking. of course, a
large proportion of these salts ig re-
moved. It is probably the abindance
of alkaline =alis in green vegetables
which makes them of service in some
diseases of the skin.™

LONDON DINNERS AT $33.50 PER.

Restaurant dining in London is anex-

pensive diversiom of the money kings,
= ]

and is the universal fad of London so-
eiety. At present, fashion eenters about
the restaurant of a hotel which owes
much of its prominence to the faet that
its cooking botter, waiecn 1s specially
made in Fran'e, costs 75 egents a pound
‘wholesale.

Every evening princes, dukes, mar-
quises and London’s financial leaders

ther in the restauwfant, which seats

people. All the men are in evening
clothes and the women wear low-necked
gowns and are ablaze with gems.
tables are decorated with flowers and
smilax, with softly shaded eandles burn-
ing, the light diffused and reflected by
mirrors. The eeiling is decorated in dull
bronze and the wooedwork is mahogany.

At B o'clock the diners stroll in like
guests at a house party. Between 9:30
and 10 the diners move into the fover, a
buge room decorated in green brocade,
earpeted with thick pile. with handsome
Ppaintings on the walls, and statuary
scattered, about. Here eoffee is served,
the men light cigars and smoke, and
there is musie by the Neapolitan string
eorchestra.

A dinper such as the following costs,
with wines, $27.50 for one person, with
a tip of §5, and %1 more for eoffee and
cigar, making the total expense $33.50.

Caviar d'Astrakhan.

Hortue a la Savey.

Supreme da Sgle Suchet.
Natives a la Villeroy.

Escalopes de ris de veau bearrs
: Noisette,
| Veloute Palestine,

Selle de pre Sale Cumberland.
Pommes peroillees.
Riz a la Greque.

Timbal d 'ertolans a la Raoyale.
Zephir de gueunes d'Ecrevisses.
Frappe a 1"Orientale.

Granite an Kuemmel.

Canard de Rouen au Sang.
Salade Mirka.

Asperge Vertes Mousseline.
Orange Souffle a ’'Infante.
Croustades fin de Siecle,
Corbeille de Fruits.

Wines.

Tokay, extra dry; Nuremberger Hof-
auslee, 1874; Moet Dry Imperial, 1592;
Pol Roger, 1883; Chateau Leafite, 1875;
Chatesu Iquern, 1874; Dow's port, 1878,
fine port, 1808; ligueurs. '

Eneh course from the eaviar to the baking powder and sweet eream enough
frpit will bave been prepared by a sepa- te wet the flour and make a good stiff

rate cook. making eleven out of the
eighty cooks employed at the Savoy
who will have helped to tiekle the
palate of the diner. The dinner will
bave been served by two waiters, and

another attendant will have looked af-| rural luncheop:

ter the wines, while two more will have

made the coffiee and served it and the|
cigars at the end of the meal Sixteen'
persons in !l will thus have contributed ern style, Serve with hot ercam gravy

to the epicurean demands of the diner.’' 443 corn fritters.
lplute put potato ecroguettes and two

.
+ -

A nature lover cught to be interested
in the fad of raising butterflies indoors,
$n what is known as a vivarium, which
may of box frame coverad
with mosqg
fashionable, box of polished wood.
with side= of glass and a movible wire
screen iap. It is sajd that butierflies
mmay be raised in i1 from the egg. the
caterpillar or chrysalis. There
shonld be 3 movable pan for earth and
meolsture and also a jar to hold the
species of foliage on which the caier-
pillars feed. One who owns a vivariom
says that much of the ~vonderful ways
of bmtterflies can be thus learned, and
that it is a consitant delight.
—_—p———

It i= & mistake according to a veteran
housekeeper, to have floors that are in-
tended to be ornamenial treated
anything but wax. To varnish or shel-

lac a hardwood floor of any kind is a

the

under any circumstances. Inevitably
the best of them wWear SCTappy and
blotchy after a while, and then they
havé to be scraped and bieached—an
expensive business, since it ought not
to Have been necessary at all

account must water be used on 8 wax-| Bd PO .
it with-| Lettuce salad with olive oil, and

& floor, a= it will only roughen it )
out removing the dirt. Turpentine is
the proper cleansing medium.

.
-

It iz alwars a good plan to buy soap
fn a large quantity, so that iz will have
a chance to become thoroughly dry
a. Dryv soap lasts much

before it is used.
Jonger than fresh. Free each bar of

soap first of itz paper wrappings, a=
these prevent il from drying prepesly.

-
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-'fnl on a cirele of pastry. turning one-

H
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|

aito netting or. what Is more ,..4 pot hesitate to serve your -city

with|

I

TP
sacrilege that should not ®e permitted

{
)

eup of water to one eup berries and

paste and bake.
from the oven sprinkle powdered sugar
over the top. Serve when just
and neither hot nor after being

of grapulated sugar, into which ist=0r-

flour and one-fourth teaspoon of cinmna-
mon.

| lemon, and
Tine a pie plate with paste

4ng glories make a pretty table deeora-

SOME FPIE RECIPES.

' Cranberry Pie.—Make & eranberry
sauce as for the table, using one-gquarter

about half a eup of sugar; do not strain
it. Limpe a plate with rich paste, pour
in the eranberrics and put a few dots
of butter over the top. Cover with
As the pie is taken

encled
kept a
dav or two.

Mock Cherry Pie.—One large
of eranbgrries ¢ut in halves, ene

cupful
teacup

oughly stirred ome heaping tablespoon

Add a seant half eup of water,
und stir all together. Bake with two
erusts. This makes a large pie.
Lemon Pie—Beat three eggs slightly,
add two-thirds eup sagar, one-foarih
cup lemon juice, grated rind one-baif
wo tablespoons cald water.
as for
custard pie. Poor Im mixture znd
bake in 3 moderate oven until set. Re-
move from oven, cool slightly, ecover

with meringue, and bake meringue
about eight minutes. If taken from|
oven bhefore thorogghly cooked, the

eggs will liquefy and meringre settle;
if eooked too long meringue will be
tough.

Mock Apple Pie.—One large eracker
pounded, add a small eup of water; add
the juice of one lemon and a small eup-
fal of sugar. PBake with two erusts.

Banana FPie.—(Chooze veilow bananas
noet guite ripe. Cut in quarter izeh
alices, mix one-fourth ecup of sugar, one
saltspoonful salt, and ope tablespoon-
ful of lemon juice, and spread balf of it
on the erust. Dot with a teaspoonful of
butter, then pet in a layer of bananas,
then sugar and another layer. Cover
with a rich erust and bake quickly.

Fried Pies.—Soak dried apples (after
washing) in eold water over night, stew-
ing them till teader in just enough
water to eover. Mash through a sieve
and sesspn with sugar, salt and spice to
taste. Cook tHl thick, then lay a spoon-

kalf over the apple. pressing the =silges
closely together. Brush the pasiry over
with beaten egg and fry in deep, hot fat
sixX minntes,

Cream Pie Crust.—To omne pint of
gifted flour add one even teaspoonfui of

crast.

ks is enongh to make two pies.
—_— . —

A RURAL LUNCHEON.

Here are direetions for a pleasing

For the main course prepare young
chiekens cut in halves and fried South-

On the side of the

slices of thin, erisp bacon. A erisp salad |
of sliced tomatoes or stuffed tomatoes
and strawberries and cream would make
this a simple appetizing meal which you

delicious dish is macarom
Milanaise. Cock spaghetti well, fry 1t
in butter and serve with mushrooms.
Also saxve small bits of tongne, grated
Swiss cheese and a tomato savee. Morn-

friemds. A

tion. Plaece them on the vines im a cut-
glass howl in the eenter of the table and
let them run riot over the cleth. Paint
morning glories in the corper of the |
name card. Serve the strawberries from |
hing platter wreathed in the morning

B <chil

glories

&

MENTU FOR A NERVOUS CHILD.
Breakfast

Juire of two cranges.
{well cooked) with
Poached eggs.
Whole wheat bresa:d toasted. !
f oros. ‘

Cereal eream. |
|
1

Lancheon,
Chicken broth with rice,
broiled lamb frenched, |
baked potatoes,

chons
nops,

Small
a VeIV

little vinegar.

Milk,
Dinner.
Roast chicken with dry bread aad

ter stu

B
S i

Mashed potatoes.
Apple-sauce, not very sweel
Fresh asparagus
Soft custard.

Milk.

mav

times necessery, and T is always neces-
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ILLUSTRATED DISHES.

bl sows crgriatier arc pocw
OF the wgpe fr he yem
@de; ther remurce the seedts
ami mamOYEnE . pour om 1o
She sl Sodiog wnier mr e wlasd
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THE DIETING FAD.

Dieiing may be ecsrried to excess as

anything elsz Dieting 15 some- |

endeavor to eat tiat
tiem and to avedl'
that which the; dors not agree
It is weil for all persons io

sary for persons to

which asrees with
Enow

with them.

kEnow the chemdcal composition of all

the fool theyv ea: and to take into their

svstem the Lind of food they think
most beneficial to them. This does not

mean, however, that evervome should
go through a vizorous course of diet-
ing. The trouble is that dieting is
about to become a fad in this eountry
as it is in London, and many good prae-
tices have bLeen ruined by beecoming
fads. The eonditions in London are
well told by Ladsy Marv in her reeent
Lordon Letter. which sayvs:

So great a trial has the dieting fad
become that a number of well known |
English 2nd American hostessea here
have put their heads together and have
drawn up A paragraph whieh is printed
and sent invitations for week

oat with

ends or otherwise at conntiry houses, It

runs thus: *‘‘I am sorry to appear in-
bhospitable, but my honsckeeper and

eook eanpot arrange to cater for any
guest who 1= ohligaed te diet.”’

The truoth is, for months past the
food faddist an® the follower of the|
simpler life hove given no end 0f1

trouble in other people’s houses, and
eervants, who are all autocrats in these |
davs, have decided that they won't put
up any longer with the ome eor the
aother. Were the food faddists zll to
take the same menus they might be
tolerated, but it invelves complications
to feed at the same table the ecarmivor-
ous, graminivorsus, and frogivorous.

| rough calculation,

el S

T o Bugar mee
= o=efo # -

"M -2 of waiar

|
]
|

. From Good Housekeeping.

During a
diet at a normal school In Connecticut |
thirty students (of whom twenty-seven
were women between the ages of twen-
ty-five and forty) obtained substantial
and varied food at a cost of little more |
than § cents per day for each student. |
Fletcherism does not demand such exX-|
treme; frugality; it merely declares that|
no one wha masticates his food with)
thoroughness will care for more than
one-half of the amount of food cus-|
tomarily taken. At & missionary agri-|
cuiture coilege in Tennessee., where the
students earn their tuition and board |
while pursaing their studies, a six
months' test of Fletcherism (thorough |
mastication) resulted in freedom from |
fllness, increased energy, strength and
endurance, and a saving of one-half |
of the drafis on the commissary. A
which, however in-
accurate, is certainly Hluminating, has
been made of the possible ef‘r-m_.m}’i
whichh Fletcherism could effect for the |
entire United States. A saving of one—|
haif a pound a day in the food of each
individual would mean a reduction of|
about 17000 tons of food dally In our
population of seventy millions. At a
rate of the cost of flour, the saving 10|
the nation would be more than $1.600.-
00 a day. or 2385.000.000 a year.

Fletcherism. however, is not an agita-
tion for money economy pure and sim-|
ple. Tis central aim is to bring about)
a higher efficiency in the Individual
the ngme, and the state, and this alm |
is indicated only by the broader mean-
ing of “emonomy.” ““The cost to Phe
pocket.™ Mr. Fletcher, *‘that is
by economier nutrition is of lit-

voluntary experiment in

said

saved

The young DPuehess of .\!ﬁr??-ﬂra:uzh ig ths matter a8 compared with the Faw.‘-‘
known among her friends for her ex- | INg of the waste of energy and the
treme good nature, and the story is teld | danger of disease. Were mental or
apainst her that reeently at Blenheim (#Ven physical improvement in .—-fﬁr'i-_
she had no less than pine ‘‘eranks’’ sit-| €nc¥ to be purchased at high prices.
ti!*zﬂ at her takle. each of whom had to:and could lack of efficiency be had for
be supplied with a totally different nothing. the high priced article would
class of food. One thrived mpon a be well worth its cost, no matter what|
monkevlike repast of nuts and raisips, -t might be for the reason total,
another devoured grape nuts and eream,  }ack of efficiency is equivalent to|
a third swallowed quarts of boiling 9eath. and any proportionate lack Is
water with semi-cooked mineed beef, g  the next thing to death.™
fourth was eonvinced that death lurked | Thorough chewing is a cure for all
for her in anvthing which econtained the [is which come crowding upon the
stareh and sugar. Another sipped fear- | hasty and careless seater. The body
ful and wonderful copeoetions in which | needs s certain amount of food to keep
vegetables had been stewed, and =0 on. | Up*its power: a small portion in ex-
Is it any wonder that even the duchess] | cess of this requirement does no service
good nature gave awav? o the I but demands a waste of
~ It is mo nneommon thing to be awak- I energy to get rid of it, and every addi-

tior n of food does maore than

ened at 5 o'clock in the morning in your |1

friend s eountry house by men boxing | PI harm. One not rid
as 1f thevy were prizefichters. Thev gre | himself of a glut or excess without an
marely T-'-nrt'-'-ﬂni-_;:g phy=ieal enlture ex- | enormous expense of brain and body

. i energy. It is this continual taxing of

ercises which they impress upon yon
at breakfast is a pastime whieh means
the foundation of health.

The lady who makes myvsterious
poises in the room adioining yours is
frying to redoce her waist line by jump- |
ing up and down on the floor. Her
neighbor on the other side. whe may be

making a semi-‘‘rest’’ cure, has con-|!

:
le reason to compls

bhow on earth can her ners

while

of this, Tor

siders
= be sonthed
are be
1d night. |
it, the

weird = to

these

: it =
the intra nro- |
voking. Dr Saleemv’s 45 The

Doctor and the Simpler

i verted mot a few foad faddists. Amongl
his remarks is this ene: *‘“Nothing is
really barmful in the way of food, bt

N - . - 2 ]
thinking makes= it so. Arother 18: *° i
i

| is responsible for m

| inefficiency

and mental power which
st of the
and pauperism with which
the worid is burdened. A faithful
herence to teachings of Fleicher-
ism will bring with it a complete free-
v 3 3 < o

pur phys=ical
disease,

33
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jon andg its TR

dom from

disenses, ; increase In productive
s pacity, r  keener enjoyment
9 = g possibie under cos-

wid. Al this
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ittle gift boxes are the

t of t resourceful
of Switzeriand. Thes=
ich, of course are of wood.
el . Panve Hitls men ant
ted by funny littl=s men and
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¥ THE PRACTICAL HOUSEKEEPERS OWNPAGE
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AT AT AIMOST inalsH L jjunct
A ding to the jats Blot, tha
pastmaster of Aristolog T? laws
M gastronomy are gs precise as those
Of any ther scle e, and 1=t be obey-

d 1o obtain the best results I "

f this fact, so smphati v Bt

the famous French chef, a {&w 2
|48 1o now, when and In what 10 serye
he various wines during a formal din-
| ner, may not come amiss. In plan-
| ning the menu, the appropriate wines

ior each course, and the correct glass-
ware for their use. are guite as indi-
cative of refined and graceful hospital-
Ity as are the delicious viands and ex-
quisite china,

A dinner of ten
nds of wine is
of a formal

courses with six
usually considered
repast, combining

pical

ki
1‘-

lfberality without ostentaticn. And
many less elaboriate with

wWer courses, may be equally
attractive, and fully a= sat It
goes without saying, that with fewer
g of wine are used.

ine are served

the roas

the remainder of the

gla=s
crushed

the ten

course dinner, cut
goblets filled with

placed at the right each
rlate, about ten or tweive inches from
the edge nf the table. With these are
grouped sauterne, sherry. rhine wine,
claret. champagne, burgundy and -
queur glasses., The goblet of water re-
maing in place throughout the dinuer,'
being refilled at intervails. M. Bilot,

wiater and

ice are of

whom we have previously quoted, says
that no kind of drink, either of water
or wine, shouid be taken immediately,
before eating. |

First Course. Wiith the oysters. a|

glass of sauterne is the most appropri-|
dte accompaniment. This should be
served in light green glasses, poured
from native bottles, which have been!
cooled to 32 degrees Fahrenheit, but
never jced. When the ovster plates
are taken away, the sauterne glasses
should also be removed.

Second Course. With the soup, sher-
ry, slightly cooled, should be served
from a decanter, and poured into small
white stem glasses flaring slightly at|
the top. The sherry glasses should be|
removed after this course,

Third Course.

With the hors d'oeuv-
res, which may consist of cold side
dishes, sucrh as canapes, caviar, or
anchovies, or of hot dishes, such as
timhles, croustades or bouchees, and
with the !

Fourth Course—(if fish, rhine wine|
is served from original bottles cooled
to 52 degrees. and poured Into loig
stemmed, light green gilasses,

Fifth Course. With the entrse, cla-
ret is served from a decanter having
a handle, and poured into pure white
glasses, never rolored. The temperaturs

of the claret should be from 65°w0 75
degrees. at least thirteen degrees
warmer than other wines,

Sixth Course. With the roast. cham-

pagne is served from native bottles, as
cold as possible, but not iced. The
usual chumpagne glosses are saucer-
shaped stem giasses. although some
prefer a goblet shape, one size larger
than a claret glass

Seventh Course. A sherbet. With
this cooling refreshment, regular sher-

bet glasses (small glass cups with
handies) are neceéssary.
Eighth Course Game with salad

should be accompanied with burgundy,

slightly warm, at & or 70 degrees,

served from native botties In wicker

basket, poured into plain ecrystal

EiLasses, After the eighth course the

table i= cleured for the first time of

al] plates, knives and forks, leaving
~

cnly the water goblets, champagne and
lHgueur glasses before the pguests. All
crumbs are carefully swept away, and
dessert spoons and forks laid for the

Ninth Course. The dessert s usually
a frozen pudding or other eold dish
With this course champagne s the
favorite beverage in every couniry.
| After the dessert plates. forks and

sponos are removed, a fingerbow] part-

Iy filled with scented water is placed

bhefore sach guest. on plate having up-

on it a dolly, a fruit knife and a nut
5

picic (if fruits and nuts are to be serv-
ed). After the fruits, cognac and -
gueurs, such as annisette, benedictine.
chartreuse or kummel. are served in

withcut handles,
thimble-shaped
which should match the de-
gither plain or colored, cut or

jecanters,

simy

glasses,
canters,

n gold effects Creme de
menthe served on shaved ice [n &
special bowl-shaped glass from a

either

highiy decorated small decanter
of white or coiored glass without &
handle.
Tenth Course. Consists of black cof-
fee served in small after-dinnsr cups
After pariaking of a bountifal re-
past. in which all these detalis
been beserved, ne T well
with Iazg ‘Com me. & v

Tis
i Euperior-

guality
howsver

of
A1

r}:

i

+3
Lhe
£

bou—-

and

as bordeaux and

| TO«ie

| week,
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pon the Serving of Wines
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3 Ttalk wines. ahs i Gdecant-
&g anly bour béfore dinner, and

gght into the dinlng room as late
AN passh Delare JSINE = aAuterne,
ridne w burgundy and champagne
should t served fron the iriginal
bottie2. which = 3 « 5t up on
end at a=t twentyv-four hours before
erving, to give the sediment time to
ettle ar the botton The cork should

very carefully drawr out shaks

ing the bettle, the botile slowly tilted,

ind the clear wine gently poured out
A small quantity of wine ntaining
the =sadiment ghould be left 1 the
bottie. Putting ice in the wine glass
will spoil the flavor of any fine wine.
A few drops of wine should first be
poured into the host's glass before
serving the guests, If a toast to the

health of any one present be proposed,
the guest in whose honor the toast is
given, must not but should sec-
knowledege the compliment with a smlle
ind bow of The in
regard to the German custom of clink-
e very well defined. One
wine giass by the stem,

drink
thanks

etlguette

ing glasses
muast held the

being careful not to tooch the bowl
with the fingers Convention also re-
quires that must look the person
with whom clinks glasses in the
eye, and not at the wine, as one an-
familiar with this custom is very apt
to do

Punch g served from a punch boawl
with a ponch ladle. SEmal! glass cups
with handles are used. as for sherbel
Claret Cunp & served from a tall cut
glass pitcher ciiver binding at the
top A with a long
straight h fur serving

Ived tea + glasses are light
and tall and i hola nearly a4 plnt
An “iced tea” spoon has a long handle
and a round bowl

Water carafes are made of plain
French or cut glass. Mineral water
glasses are light, thin. strzight and
plain, and are known as Apollinaris
glasses

—#
CARING FOE GAS STOVES.
—_—

By Nellie G. Coléman.

If the asbestos of stoves becomes dis
eolored blackened from gus
smoking, as it frequentiy does, the thing
to do is to sprinkle the feathery fiber
with common table salt, then light the

ges and let it burn the same as usual
The sooty sappearance of the asbestos
departs like magie and the mineral soon
resumes its natural whiteness again. It
happens, too, that the tiny apertures

or the

| through which the gas flows become

gummed and partially filled in; when
sieh as the case run a hat pin through
the holes, or a round toothpick, and it
will readily free them. "

It is impertant also to give purticular
attention to the gas range if the best
resuits are to be obtaipe., and this is

especially troe where it i= in constant
service for ecocking. Things inclined te
boil over quiekly, like muik or coffee,

should be watched to preveat it happen-
ing, as they ¢log the burnors and cor-
the iron or rione linings, cavsing
thew o suee and get a stuined, unsight-
Iy appearance. About unee or twice a
according to the range,
the burners should be lified out, turned
upside down, and lightly tapped teo
knock oot any dust or soot that mighs
have lodged in the ecircular aperture
that supplies the flame. A hat pin is
good for picking out any particles that
When not using keep
the lids on the stove,

Keep clean by rubbing with a dry
cloth, partienlarly the oven floor and
racks. When anything flows over and
burns, or grease pops around from bak-

use of

ing meats, it should bte thorsughly
seoureid with SOBD and warm water,
then wiped with the Jdry rmig. Keeping

them

eventis

%

all gas stoves polished
from rusting.—What 1o
> s -

INDIANA AGAINST EKISSING.
INDIANAPOLI®, Aug.

Indiana generally
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ing at the State Board of Health, Te
hlork eomsumption, tubercalosis and in
cipienat germs he

bosrd believes that

sioppe-d Kissing on

pecially objectionable, s
board.

‘“ Do not kiss anv one

on the mouth

or allow anvbody to do sa to veu,’” is
one of a 5:--1 -‘.=f."." fes for sehool chil-
the board, the

may be com-

lii®= Way and it 18

hildren, but

well away with

another on the

streel or

in ke

oftern ' served
nart les and those
like it very much,
pound of granu-
of =irong. green
ints of eream. a
water and two
immer the whole
gl not to #tir it

re n ia good
is | chonke
the h=e '+
- » L & L s
¥ 'S - Tt fa
=} - o * ' w, and the
- = o+ 3 rer BT AE e
= - r 1t shn e firm, not
. F = hil= EiNtEF N i n
. should look for a plece of which
.k nay ars yred n the
i
s 2 nb and vedl the meal cannog
t o0 WwWihite




